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Housekeepers'  Chat 


 5fiday,  February  1,  1929. 


HOT  FOP.  PUBLICATIO: 


Subject:     "Betty  Cooks  Her  First  Meal."      From  Bureau  of  Home  Economics,  U.  S. 


Bulletins  available:     "Dresses  for  the  Little  Girl,"  and  "Rompers  for  Children." 


"Fe,  f  i ,  f  o ,  fum,  I  smell  something  good.'"  said  .Amy  Jane's  mother,   as  she 
laid  her  packages  on  the  table.     "Gingerbread J"  she  exclaimed.     "Well,  I  never! 
Did  you  make  it,  .Amy  Jane?" 

"I  made  it,"  said  Amy  Jane,  proudly,  "AH  by  myself,  mother.     Taste  it  J" 

The  taste  was  so  tempting  that  Amy  Jane's  mother  ate  a  whole  piece  while 
she  rested  from  her  shopping  trip.     "Well  I  never]"  she  said  again.     "I  mean  I 
never  made  gingerbread  any  better  than  that  myself.    How  would  you  like  to  get 
supper,  Amy  Jane?" 

"I  wish  you'd  let  me,"  said  Amy  Jane.     "Let  me  do  it  all.    We  can  have 
the  gingerbread  for  dessert," 

"Get  a  paper  and  pencil,"  said  Amy  Jane's  mother,  "and  let's  ^rite  a 
menu.    Would  you  like  to  make  Corn  Soup?    That's  not  very  difficult." 

"Corn  Soup,"  wrote  Amy  Jane.     "Sure  —  I'd  like  to  make  Corn  Soup,  and 
Mother,  where' s  the  corn  popper?" 

"Corn  popper J"     exclaimed  the  girl's  mother.     "You  don't  make  Corn  Soup 
with  pop-corn,  childl" 

"I  know  it,"  smiled  Amy  Jane.     "I  want  the  corn  popper  for  something  else, 
You'll  see.    What  else  can  I  make  besides  Corn  Soup?" 

When  the  supper  menu  was  complete,  it  read  like  this:    Cam  Soup;  Oven 
Toast;  Cheese  Cubes;  Celery  Hearts  and  Olives;  Hot  Scalloped  Apples, and  Ginger- 
bread, 


D.  A. 


 ooOoo  


First  thing,  I  shall  tell  you  how  Amy  Jane  made  the  Corn  Soup,  and  why 
she  wanted  to  use  the  corn  popper.    There  were  seven  ingredients  in  the  Crrn 
Soup,  and  these  are  the  seven: 


1  teaspoon  salt 

1  tablespoon  flour,  and 

3  tablespoons  butter 
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2  cups  canned  corn 

1  cup  water 

2  pints  milk 
1/2  large  onion 

Seven  ingredients:  (Repeat) 

Add  the  water  to  the  canned  corn.     Cook  for  10  minutes  and  stir  constant- 
ly to  keep  it  from  sticking  to  the  pan.    Press  the  corn  through  a  strainer. 
Scald  the  milk  and  the  onion  in  a  double  boiler  and  thicken  with  the  flour  and 
butter  which  have  been  well  blended.    Add  the  corn  palp  and  the  salt.  Heat 
thoroughly,  remove  the  onion,  and  serve, 

I  almost  forgot  the  popcorn.     Instead  of  serving  croutons  with  the  Corn 
Soup,  Amy  Jane  popped  a  popper  full  of  corn    buttered  it,  and  servedit  with^ 
the  soup.    "Very  good!"  said  everybody,  including  Father,  who  as  a  rule  .rownea 
upon  everything  new  in  the  line  of  food  combinations. 

Letts  see  -  what  was  next  on  Amy  Jane's  menu.     After  the  soup,  came 
Oven  Toast.    Oven  Toast  is  bread  cut  very  thinly,  spread  out  m  a  large  pan, 
and  toasted  slowly  in  the  oven  till  it's  slightly  brown,  and  ^ry  crxsp.    Ov e^ 
Toast  is  easy  for  a  child  to  make.    And  may  I  say  for  Amy  Jane's  sake,  that  she 
didn«t  burn  a  single  piece  of  toast.    Yes;  quite  a  record  lor  a  small  girl. 

Sext  on  the  menu  was  cheese,  cut  in  attractive  cubes.    Then  celery  hearts 
and  olives,  served  in  the  new  relish  dish. 

I  think  Amy  Jane  should  be  complimented  on  her  choice  of  dessert,  for 
Hot  Scalloped  Apples  and  Gingerbread  are  a  most  pleasing    combination  for  a 
wintry  evening. 

For  the  Hot  Scalloped  Apples,  Amy  Jane  chose  a  tart  kind,  that  ™^ 
hold  their  shape  well.     She  peeled,  cored  and  sliced  them      She  P^f  *  ^ 
of  thp  .Meed  anples  in  a  baking  dish,  sprinkled  them  with  sugar,  and  dotted 
them  wi.h  butter.    Then  she  put  in  another  layer  of  apples  an d  ke pt  on  al 
the  dish  was  heaping  full.    Remembering  what  a  huge  appetite  her  big  ^ooher 
had,  she  pressed  the  apples  down  and  put  in  just  as  many  as  the  dish  would  ho. d. 
Then  she  covered  the  dish,  and  cooked  -the  apples  slowly  m  the  cven.^    I  think 
she  cooked  them  about  an  hour  and  a  quarter  -  somewhere  be  ween  an  hour  and  an 
hour  and  a  half.    As  the  apples  cooked  down  during  the  first  half  hour,  she 
added  a  few  more.    Fifteen  minutes  before  the  apples  were  to  he  served,  sn e  re- 
moved the  cover,  spread  buttered  bread  crumbs  over  the  top  of  the  apples,  re 
turned  them  to  the  oven,  and  the  crumbs  became  golden  brown  and  crisp. 

The  Gingerbread  recipe  came  from  "Aunt  Sammy's  Radio  Cookbook,"  and  I 
was  glad  to  find  that  even  a  child  could  follow  the  recipe  and  get  splendid  re- 
suit  s. 

Did  everybody  write  the  menu?    Corn  Soup;  Oven  Toast;  Cheese;  Celery 
Hearts  and  Olives;  Hot  Scalloped  Apples  and  Gingerbread. 
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Keep  your  pencils  please,  for  there's  one  more  recipe  to  write,  "before  the 
last  question  is  answered. 

First  question:     "The  other  day  you  gave  a  talk  on  Dibs  for  children. 
Where  can  I  find  out  how  to  make  these  bibs?" 

The  Bureau  of  Home  Economics  has  mimeographed  directions  for  making  these 
self-help  bibs.  •  Write  to  the  Bureau  of  Home  Economics,  Washington,  D.  C. 

Second  question:     "Do  you  have  any  bulletins  on  making  clothes  for 
children?" 

the 

Two  good  bulletins:     "Dresses  for/Little  Girl,"  and  "Rompers  for  Children." 
Both  these  leaflets  are  illustrated,  tell  what  kinds  of  materials  to  use,  and 
give  directions  for  making  pretty,  comfortable  clothes  for  children. 

Third  question:     "How  can  I  make  a  Cranberry  Jelly  that  is  clear  and 
sparkling?" 

I  believe  you  will  get  a  clear  sparkling  cranberry  jelly  if  you  follow 
this  recipe.     It  has  been  tested  by  the  Recipe  Lady,  and  she  never  gives  you 
recipes  which  are  not  reliable. 

For  the  Cranberry  Jelly  you  will  need  only  three  ingredients: 

2  quarts  selected  cranberries 
1-1 / 2  quarts  water,  and 
Sugar. 

Pick  over  the  cranberries  carefully,  and  wash  them  well.    Discard  any  not 
in  perfect  condition.    Add  the  water,  cover,  and  cook  until  most  of  the  berries 
have  burst  their  skins.    Remove  the  cover,  and  cook  from  8  to  10  minutes,  until 
the  fruit  has  become  soft.     Strain  through  a  jelly  bag,  pressing  ■  lightly  to 
start  the  flow  of  juice.     To  each  cup  of  strained  juice  add  3/4  cup  of  sugar, 
and  boil  rapidly  until  the  jelly  test  is  reached.    Remove  the  scum,  and  pour  the 
jelly  into  hot  sterile  glasses.    When  set,  cover  with  paraffin,  label,  ard  store 
in  a  cool  place. 

Ho  more  today.    Here  it  is  the  first  of  February  and  before  long  we'll  be 
making  garden  plans.     I  must  call  on  my  friend  W.  R.  3.,  and  see  Wbat  he  can  tell 
me  about  spring  gardening. 
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I —  Amy  Jane  Cooks  Her  First  Meal. 

4 —  Hot  Beds  and  Cold  Frames. 

5 —  Pin-Wheel  Cookies  for  the  Cookie  Jar, 

6 —  A  Mid-Winter  Company  Luncheon. 

7 —  3aked  Beans  and  Brown  Bread. 

8 —  Amy  Jane  Cooks  Her  Second  Meal. 

II —  Poultry  Keeping  in  Back  Yards. 

12 —  Some  Gommon  Disinfectants. 

13 —  The  Art  cf  Being  Well  Dressed. 

14 —  A  Luncheon  for  Valentine's  Day. 

15 —  Dish  Washing  tJp-to-Date. 

13 — Planning  the  Kitchen  Garden. 

19 —  With  Oranges  and  Grapefruit . 

20 —  A  Rest  Boom  in  the  Kitchen. 

21 —  What  Does  the  Label  Mean? 

22 —  The  "ursery  School. 

25 —  Beds  and  Bedding. 

26 —  How  to  Select  a  Rug. 

27 —  "Yarhs"  and  Spring  Tonics. 

28 —  Questions  and  Answers . 
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